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Introduction
Therehasbeenconsiderablestruc-
tlJralchangein theseafoodprocessing
and exportindustryfor the last few
years.Thereis agrowingdemandfor
"readyto cook" or "readyto serve"
type seafoods,hygienicallyprepared
and attractivelypackedconvenience
foodsto matchthechangingneedsof
urbanpopulation.The seafoodpro-
cessingand marketinghas become
competitiveall overtheworldandex-
portersare switchingover to value
additiontoincreaseprofit.Valueaddi-
tion is themosttalkedaboutwordin
the fish processingindustrybecause
of thepossibilityofbetterealizationof
foreignexchangeearningsand high
unitvalue.Anyadditionalactivitythat
changesthe natureand form of the
product,andincreasesits salesvalue,
is regardedas valueaddition. The
processingof value addedproducts
requireimprovedharvestandposthar-
VI~sttechnolpgy.Fishbeingthecheap-
estanimalprotein,diversifiedprocess-
ing coupledwith the promotionof
valueaddedproductsin marketingis
essentialto minimize post harv~st
lossesandtoobtainoptimumprofit.
Fishandfisheryproductsrecorded
thehighestincreaseinpricebothin the
domesticandexportmarketsin recent
yearscomparedtoanyotherfooditems.
Howeverthegrowthanddevelopment
of fisheriessectoris currentlyalmost
entirelydependingon theexportmar-
ketperformance.Globalizationhasfur-
ther intensifiedcompetitionamong
countriestocapturethislucrativemar-
kct.Productdifferentiationcoupledwith
stringentqualitycontrolsandpromo-
tionof diversifiedvalueaddedprod-
uctsmightimmenselyhelpus to face
thisseverecompetitionandretainour
position.Furthertheenormouspoten-
tialof ourdomesticdemandshouldbe
exploredandexploitedthroughparallel
developmentof internalfishmarketing
systemfor maintainingsustainable
growth.In thiscontextanoverallre-
viewof marinefishmarketingpattern,
seafoodexportmarketstructure,com-
mercialimportanceofmajordiversified
valueaddedproducts,economicsof
valueadditioninthemarketingprocess
andqualitycontrolaspectstoprovide
necessaryinformationarediscussedin
detailforevolvinganappropriatemar-
ketingpolicy.
Materialsandmethods
Bothprimaryandsecondarydata
hasbeencollectedandutilizedfor the
study.Dataonthelanding,wholesale
andretailpricesof all commcn:ially
importantmarine!ishatselectedmajor
centresalong the coastcoveringall
seasonshavebeenregularlycollected
hytheSocio-EconomicEvaluationand
Technology Transfer Division
(SEETTD) ofCentralMarineFisheries
ResearchInstiCute(CMFRI). Primary
data on the compositionand price
structureof valueaddedproductshave
bcen furthersupplementcdfroll1sc-
lectcdmediumscaleprocessingunits
iocatedin andaroundCochinduring
November2001-March2002.
The secondarydatafrom various
publicationsofMarincProduclsExport
DevelopmentAuthority(MPEDA) .
CentralInstituteof FisheriesTechnol-
ogy(CIFT), Matsyafedand Integrated
,. FisheriesProject(IFP)arealsousedfor
thestudy. .
Increaseindomesticpriceand
grossvalueof marinefish
Theexportof fisheriesproductsis
highlydependentonthr.pricefJuctua-
Iionandtherebythemarketprospects.
The fishermens'sharein consumers
rupeeis thebestindextomeasurethe
efficiencyoCthefishmarketingsystem.
At allIndialevel,itrangesfrom30%to
08% for differentvarietiesof marine
fishes in the domesticmarket.The
grossrevenuegeneratedfrommarine
fisheriesatlandingcentrelevelisesti-
matedatRs. 10,486croresduringthe
year1999-2000(Table]).Atthelanding
centreor primarymarketlhe Crusta-
ceansfetchaboutRs. 4,733crores,
CephalopodsRs. 781crares,Perches
il
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Rs.692croresandtheremainingby
othervarieties.Thevalueoffishatfinal
salesworksoutto Rs.17,861crores.
Themarketingmarginsincludingthe
marketingcostisRs.7,375crores.Al-
thoughthelandingsofshrimpcontrib-
uteabout]6.8%ofthetotal,it fetches.
abm)t46%ofthegrossearningsatfirst
salesand51.5%oftherevenueatfinal .
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Table.1Valueoffishatfirstandlastsalesin India(1999-2000)
--
Species TotalCatch Primarymarket Retailmarket(Domestic)---
(Tonnes) LP/Kg Value RPlKg Value
(RS) (Rs.millions) (RS) (Rs.millions)
ELASMOBRANCHS 72963 35 2553.70 40 2918.52
EELS 9187 43 395.04 50 459.35
CATFISHES 58332 18 1049.97 31 {807.98
CLUPEIDS 647006 15 9705.09 30 J9410.18
BOMBAY DUCK 97548 II J073.02 23 2243.60
LIZARDFISHES 26714' 14 373.99 27 721.28
H & FULL-BEAKS 73J6 22 , J60.95 27 191.53
FLYING FISHES 2377 17 40.40 31 73.68
,
PERCHES 216216 32 6918.91 46 9945.94
GOATFISHES 15627 13 · 203.15 24 375.05
THREADFINS 9195 23 2JI.48 50 459.75
CROAKERS 180723 23 4156.63 50 9036.15
RIBBONFISHES 182386 25 4559.65 32 5836.35
CARANGIDS 110734 2S 2768.35 29 3211.28
SILVERBELLI 49384 12 592.60 25 1234.60
B.J.JUMBER 6179 40 247.16 57 352.20
POMFRETS 38171 80 3053.68 94 3588.07
MACKERELS 134556 23 3094.78 33 4440.34
SEERFISHES 50375 81 4080.37 96 4836.00
TUNNIES 54001 22 1188.02 30 1620.03
BILLFISHES 3570 16 57.12 35 124.95
BARRACUDAS J8299 29 530.67 40 731.96
MULLETS 6546 36 235.66 45 294.57
UNICORNCOD 492 5 2.46 12 5.90
FLAT FISHES 52170 20 J043.40 24 1252.08
CRUSTACEANS 455144 104 47334.)8 200 91028.80
CEPHALOPODS 111544 70 7808.08 85 9481.24
MISCELLANEOUS 83509 17 1419.65 35 2922.S1-- ---
TOlal 2700264 38.83 104859.02 66.15 178610.21
LP/Kg-LandingCentrepriceperKg
RP/Kg-RetailpriceperKg
SourceI : ANNUAL REPORT(2000-200J),CMFRI
Source2: SEETTD,CMFRI
--
stage.Theexportdemandof cephalo-
pods \cd to its two-fold increasein
landingsduringthelastdecadedueto
largetedfishing.In spiteof cephalo-
pod landingsbeingonly0.64%of the
total,thegrossearningsrealisedis 7%
at firstsalesand,5.1% atlastsales.In
general,thepricespreadof themarine
fishesas a wholecomesto about42
percent,whichincludesthemarketing
costs.
Statusof seafoodexportsfrom
Indiavis-it-visvalueaddedprod-
ucts
Seafoodexportsalone constitute
:Ihout3.14%of thegrossexportearn-
ingsofourcountry.During2000-200I,
India's seafoodexportearningshave
crossedRs.6400crores.Thoughthere
hasbeenanincreasein termsof total
quantityofseafoodexportedandvalue .
Table2.ExportgrowthofmarineproductsfromIndia(1995-96to2000-2001)
Seafood' '; ,
ExportJournal
realized,therewasanoveralldeclinein
unitvaluerealizedpCI'kgdurillg1he
lastfewyears.This ismainlyduetothe
changeinproduCIl:OlJlposjtiollwilhan
increasingtrendin finfishcomponent,
whichfetchcomparativelylesserprices.
MaximumunitvalueofRs.15274Kgfor
ourmarineproductexportsWUSrcaIi7.ed
during1998-1999,inspiteof adrastic
declineinthequantityof totalexports
(Table2).
Theleadingmarketsforourseafood
productsareJapan.membercountries
ofEuropeanUnion,USA,China,South
EastAsia andtheMiddleEastcoun-
Iries.Theexportpatternofmarineprod-
uctstodifferentcountriesandtheunit
valuereaJisedby differentcountries
from theseafoodexportis given in
Tab1c-3.
Indiaisthelargestsupplierofshrimp
10Japan in termsof volumeduring
1999-2000.Theexportoffrozcnfishhas
decreasedby 5.21% in qu.lIltilyand
23.64%invaluethantheI"cviousyear,
whereasitemslikesllrimiandseafood
mix have registereda considerable
growth.Thoughexportto Japanwas
steadyforthelastfewyears,thesigns
of declinewerewitnessedfrom1998;
which was to the tuneof 0.43% in
quantityand3.83%in termsof forex
carnings(Anon,200J). Theincreasein
demandfor cephalopodsin European
marketdue to the low Loli)io catch
worldoverledtodiversionsofcargoto
EuropeanmarketbyIndianexportcrs
EuropeanUni0nisthesecondlarg-
est marketfor our marineproducts.
During1999-2000therewasaconsider-
ableincreaseinexporttoEurope.The
EuropeanUniontogetherlifted65,402
tonnes of marine productsvalued
Rs.905.56eroresduringthisyear.Dur-
ing1999-2000,exportoUSA has,also
increasedconsiderably,especiallyin
termsof value.USA usedto be the
largestimporterof peeledproductsof
shrimp.Buttherehasbeenashifttothe
high priceditemslike headlessand
Year Quantity Value Unitvalue
(Tonnes) (Rs.crorcs) (Rs/kg.)
1995-96 296277 3501.11 118.17
1996-97 378199 4121.36 108.97
1997-98 385818 4697.48 121.75
1998-99 302934 4626.87 152.74
1999-00 343031 5116.67 149.16
2000-0] 440473 6443.89 146.29
Source:MPEDA, COChil.1.
Table 3: AverageUnit valueof Indian seafoodexportsin differentcountries
Market 2000-2001 1999-2000
Unit value % Export Unit value % Export
(Rs/Kg) (Rs/Kg)
Japan 371.16 Q 15.7 339.27 Q 2.98
V 39.7 V 12.65
USA 278.9 Q 9.5 211.58 Q 13.92
V 18.1 V 50.18
EU 148.97 Q 15.6 138.5 Q 6.55
V 15.9 V 5.24
China 45.2 Q 41.5 50.8 Q 70.60
V 12.8 V 51.90
Others 110.86 Q 17.8 92.5 Q 23.96
V 13.4 V 48.82
Total 146.3 Q 100.0 149.16 Q 100.00
V 100.0 V 100.00
Source:MPEDA, Cochin.
headonshrimp.TheSouthEastAsian
countriesincludingChinaarethelarg-
est marketfor our marineproducts
during1999-2000,showingagrowthof
26.7%byvolumeand19.42%in value
overthepreviousyear.
Thoughtheexportoflndianmarine
productstoMiddleEasthasbeengrow-
ing for thepastfewyears,therewasa
declinetothetuneof23.16%involume
and22.2I %invalueduring1999-2000
thanthepreviousyear.A drasticde-
cline in exporttocountriesespecially
UAE and Bahraindue to the fall in
purchasingpowerof peopleandthe
marketexpansionto CanaryIslands,
WestIndies,Argentina,Democratic
RepublicofKorea ndBruneiissignifi-
cantdevelopmentduringthisperiod.
Exportstructureofmarineprod-
UC~ .
In termsof value,frozenshrimp
occupiesthe prime position,and in
termsofvolumefrozenfinfishis intop
position.Finfishesconstitutesabout
38%of exportquantityasagainst32%
by shrimp.But shrimpfetchesalmost
71% of ourseafoodexportearnings..
Source:MPEDA, Cochin.
Source:MPEDA. Cochin.
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Thecomparisonof unitvaluerealized
fromtheexportofdifferentmarineprod- .
uctsduring1999-2000and2000-200I .
(Table-4)alsoindicatesthehighprice
structureofshrimp. 4
It is veryclearthatunitvaluereal-
izedfromshrimphasgoneupduringt
lastyearcomparedto previousyear4
thoughthereis a slightreductioni ~
unitvaluerealizedfromthetotalsea- t
foodexports.During1999-2000theex- t
portof frozenshrimpincreasedby ~
7.60%in quantityand8.98%in value. 4
India couldretainits positionof the
majorsupplierof shrimptoJapaneset
market.HowevertheexportoUSAhas 4
alsoincreasedbothin termsof quan- -
tilyandvalue.Thetotalquantityof ~
shrimpexportedto USA was21,391
tonnes,fetchingRs.633.73crorcs.The -4
thirdlargestmarketforourshrimpis ,
themembercountriesof Europe.
Shrimpismainlyexportedinfourronns ,
mainlylive,chilled,driedandfrozen.C
(Table-5)
Althoughtheunitvaluerealizatiun"
fromchilledshrimpis more,hardly71
tnonescouldbeexporteduetolimited C
facilitiesavailablein thecountry.The c;
driedshrimpexporthasshownadrastic
declineovertheyears.During1999-C
2000onlyabout203tonneswereex- t"
portedfetchingthecXPC11valueof ,.
32.5I perKg. However themarkctabil- G
ityof driedshrimpswitnessedtremen-
dousgrowthin theinternalmarketingQ
systemduringthelasttwodecades.It
isreadilyavailableinoursupermarketsC
commandingabetterdemandandprice. ~
Onexaminingthemarketprice,for
frozenshrimp,it wasfoundthatunit ~
valuerealizedfromJapanismuchhigher ~
comparedtootherexportingcountries
(Table-6). C
FromIndia,Shrimpis mainlyex-
portedinblockfrozenform(92.93%).~
IQF shrimpsarealsofetchingupde- ~
mandin overseasmarket.Nowadays
thetechnologyofproducingblockfro- ~
zen productis consideredobsolete~
~
~
~
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Table-4:Unit valuerealizedfromtheexportof marineproducts
(1999-2000and2000-2001)
Items ]999-2000 2000-200I
Quantity Value Unit Quantity Value Unit
(Tonnes)(Rs.Crores)Value (Tonncs)(Rs.Crores)Value
(Rs/Kg) (RslKg)
Shrimp 110275 3645.00 330.56 111874 4481.51 400.59
Fish 131304 537.00 40.92 212903 874.91 ' 41.09
Squid 34918 297.00 84.99 37628 324.43 86.23
Cuttlefish 32799 286.00 87.26 33677 288.99 85.81
Others 33735 352.00 104.07 44391 474.05 106.79
Total 343031 5116 149.16 440473 6443.89 146.29
Table:5.Shrimpexportsin differentformsduring1999-2000
hem Quantity Value UnitValue
(Tonnes) (Rs.incrores) RslKg
Live 15 0.23 153.33
Chilled 71 2.85 401.41
Dried 203 0.66 32.51
Frozen 110275 3645.22 330.56
Table-6:-Major marketsfor frozenshrimpandunitvalue(1999-2000)
rvtarkct % Shareontotalshrimpexport UnitValue
Quantity Value (RslKg)
apan 47.10 56.87 399.08
U 19.7 14.4 241.66
USA 19.4 17.39 296.26
S.E.Asia 8.54 7.95 307.79
Others 5.26 3.39 213.27
Total 100 100 330.56
~becausesuchpacksdonotallowdirect
Ictailtrade.Theultimateconsumerfinds
difficultyin exhausting2Kgblockata
siretch.Our products,thus in most
cases,are convertedinto smallcon-
sumcrpacksresultingindoublefreez-
mg.
The mostobviousdisadvantageof
bulkpackis thatwhenoncetheprod-
IIct reachesthe importer,its identity
will be lost and in mostcasesthe
ultimateconsumerwill knowveryliule
regardingthe origin of the product.
Besides,even though,the costs of
productionof bulkpackagesappearto
becheapbecauseof simplenatureof
technologyinvolved,thetotalcostof
theproductwill be morebecauseof
certainunavoidablelossessuchasthe
inclusionofprintedwaxedinterlocking
boardcartons.one for eachunitand
tenforonemastercartonusually.India
is actuallyconcentratingontheexport
or shrimp.Sowhatevervalueaddition
effortsstartedrecentlyhavebeencon-
centratedmostlyonshrimpbasedprod-
ucts.Butproductdiversificationis es-
1
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Table-9: . Average xportanddonu,stic"riceof selectedvarietiesof fishes
(2000-200 J)
Item
Mackerel
King Fish
ReefCod
Snapper
Freshwaterfish
SkipjackTuna
Big eyetuna
Sardine
Crocker
Pomfretwhite
Sharks
_.
Source:I.MPEDA,Cochin. 2.SEETfD.CMFRI,Kochi
sentialtodevelopourexportmarket. contrihutes30.14%of tota!frozell fin-
The costof valueadditioniscompara- fishexports.Pomfretscontribute24.42%
tively veryhigh in mostof our import- uf total finfish exports. China is the
ing countries.The high cost of raw largestimporteroffrozenfinfish- mainly
materialandlaborin thesecountries low value fish like ribbon fish and
attractstheimportersto India for QUY- crl1akersfrom India. Theymakevaluc
ing value addedproducts.Thesecond addedproducts from these low-value
largestitemcontributingtoourexport fishesand increaseits valueseveral
earningsis frozen finfish. It contrib- foldsbeforeselling the product10the
utes38.28%in volumeand10.50%of actualconsumers.
value in exportearnings. Ribbonfish Finfish isexportedindiftercntfomlS
sllchas live,chilled/freshand frozen.
Finfish constitutes90% of our total
marine landings. The finfish expons
contributeabout 13.5%of our export
earnings.The unit valuerealizedbyrhe
exportof finfishin differentforms is
given in Table.-7.
The Table-8 clearly shows thai the
lInitvaluerealizedfromsharI(/in ~ays
andsharkfins is muchhighercompared
10any otherproduct in dry form.
The variety-wiseunitvalueofdiffer-
cnt fishesexportedanditscorrespond-
ing valueindomesticmarketis givenin
Tablc-i9.A veryinterestingfactornoted
is that for some fishes the unit value
reaiized fromexport is less than the
intcrnal retail price.This may be be-
caU'ieof the increase in dcmand and
consequenthike in price due to the
shift in supply of some fishesfor ex-
port.Howcverthe presentstudy indi-
l'Cltedthat though someof theconsum-
Item / Product Frozcn
Table- 7: Exportof finfishin differentformsandunitvalue(1999-2000)
TotalFresh/chilled Live
1-.
Quantity(Tonnes)
Value(Rs.Crorcs)
Unitvalue(Rs./ kg)
Source:MPEDA. Cochill.
131304
53734
40.92
1867
21.61
115.75
37
0.61
164.8
133208
55956
42.01
I)ource:MPEDA. Cochill.
Exporl Market
(Rs/Kg)
Domestic Market
(Rs/Kg)--
33
96\
29
46
60
30
30
30
50
94
40
21\35
6.166
52..n
5X.4'i
5199
2491
22.44
42.19
2727
165.32
41 16
..
Tahlc.H: QUllntityand Unit Value (Rs.!kg)of eXjJOI.tsin dry form during 1999-
2000
Item Quantity Value %Quantity UnitValue
(Tonlles) (Rs Lakhs) exported (Rs./kg)
Shrimp 203 66.32 3.94 32.65
Fish 3684 135098.00 71.43 36.67
I Musselmeat 41 24.43 0.80 59.30
I Sharkfins 123 684.47 2.38 554.39
Fish maws 510 1383.88 9.96 271.21
Squid 218 122.77 4.23 56.31
Gombayduck 280 130.08 5.43 46.53
Sharkfinrays 4 46.95 0.08 1275.00
Shark 90 82.42 1.75 91.81-
..
Lobsterscommandhighestunit -..
priceintheexportl1}arketrangingfrom c:
Rs.312toRs.563perKgforitsdifferent
forms(Table.I I). Howevermaximumc:
quantityof lobstersare exportedin ;:
cookedwholeform(62.5%) fetching
almost61%of thegrossforexearnings~
fromlobsters.
Thevalueofmainitemsofcraband ;
majorimportingcountriesaregivenin '=
Table-12.RepublicofKoreaisthelarg-
estimporterof frozencrab.The frozen~
crabfetchestheminimumunitvalueof ...
~
Rs.84.45per Kg andsoft shell crab
earnsinaximumpriceof Rs.410.51per ~
kg.
DiversifiedValueaddedprod-~
ucts _
TheMarineProductsExportDevel-
opmentAuthorityhaslistedabout65 _
valueaddedproducts,uitablebothfor
exportanddomesticmarkets.Product~
diversificationalwayspromote price~
discriminationandenableus'0 rcalise
maximumforexearnings.Itfurtherhelps~
ustoenhancetheemploymentoppor-c:Illl1itiesof coastalruralwomen.
Theemergenceofvalueaddedprod-~
ucts are acceleratedby the current
demandpatternof themajorseafood~
marketsinexportingcountries.People~
havebecomemoreselectivein their~
food choice and they are rcady to~
spendmore for food. All over the
. ~
world, the tendencynow IS to take-
conveniencefoodssuchasassemble.....
mealsratherthanpreparingfrombasic~
ingreaients.Heatandeatypeofvalue~
addedproductshavegotconsiderable~
demandatretailleveltotheconsumers-=
who resistseafoodbecauseofitssmellC'
andcumbersomewayof cleaningand
cookingit. =-
Besidesexportstheinternaldemand"-
for valueaddedproductis increasing~
in India. The introductionof micro-=-
wave oven alsohelpedto pick up--.
marketsfor valueaddedproducts"
(Garthwaite,1997).Todaytheaffluent:4!0.
societyhasstartedswitchingoverto"
~
Source:MPEDA, Cochin.
ersinourcountryarewillingtopayon
parwithexportspriceforcertainvariet-
ies, theyarenotavailableat theright
placeattherighttimeinthedomestic
marketingsystem.
During 1999-2000,theoverallexport
of cephalopodsshowedanincreaseof
5% by volumeand9.92%by value.
Amongcephalopods,exportofcuttle-
fishdeclinedby5.18%while thatof
squidincreasedby 8.26%.TheEuro-
peanunion wasthemajor importerof
cephalopodsfromIndia.53%of total
cephalopodsfromIndiais exportedto
EuropeanUnion.Cephalopodsarethe
thirdlargestproductgroupwithashare
of 21.2I% in volumeand 11.91% in
valuein our exports.Both thesquid
and cuttlefishescontributealmost
equallyinourexports(Table-10).Dur-
ing1999-2000squidbecamethemajor
itemamongthecephalopodswith a
shareof48%involumeand48.7%in
value.Cuttlefishconstituted45.08%in
volumeand46.97%in value.It is seen
thattheexportsof cephopodshave
registeredasteadygrowthtill 1995-96
and afterwardsalmoststagnant.The
shareof cephalopodsin thetotalex-
portdeclinedconsiderablydueto poor
landings.
Furtherin filletformbothSquidand
Cuulefish fetchmoreexportvalue..
Hence exportsof cephalopodsshould
bemadeasfaraspossiblein filletform
torcapthebenefitsofhigherconsumer
preferenceandconsequentcompara-
tive marketingadvantage.
Source:MPEDA, Cochin.
Source:MPEDA,Cochin.
....
Table -10: -The unit valuerealizedby theExport of cephalopods(1999-2000)
Item/ Product Squid CuttleFish Octopus Total
Quantily (Tonnes) 34918 32799 5034 72751
Value(Rs.Crores) 296.80 286.22 26.38 609.4
UnitValue(Rs/Kg) 85.00 87.26 52.41 83.77
Table.ll: Quantity and valueof various itemsof lobstersin exportmarket
(1999-2000)
Item Quantity (MT) Value(Lakhs) Unil Value(Rs/Kg)
Frozenrock lobsters 163 580.86 356
Sandlobstertail 64 199.59 311
Wholecooked 945 4584.68 485
Deepsealobster 363 2043.56 563
LobsterMeat 35 146.41 563
TOlal 1570 7551.1 481
Table.12:.Exportpricestructureoferabandmajorimportingcountries
Product Unitvalue Majorimporting
(Rs/kg) countries
Cutswimmingcrab 116.49 S.Africa,Canada,USA,Republicof
Korea,Japan,UAE, Europe
FrozenWholeCrab 84.45 Republicof Korea,Japan,Aualraila
SoftShellCrab 410.51 USA,NewZealand,UK
PasteurizedCrab 390.84 USA,Thailand,Japan,UK
Frozenrawcrabclaws 90.97 Australia,Portugal
valueaddedproducts.Suchachange
isdue10theresultoffast-foodconcept
andgcneraltrendtomovefromdeep
frytoovenablepackets.Somediversi-
fied seafoodproducts,whichareof
recentoriginandhavecommercialc-
ceptancebothin exportanddomestic
marketandtheircompositionandpat-
ternofpreparationisdiscussedbelow.
1.Fish balls
l'vlixfishmincepreparedfromlow
valuefish usinga mechanicalmeat
boneseparatorafterheading,gUlling
andwashingthoroughlywith I% salt
and5o/c ornstarch.If neededspices
canalsobeadded.Prepareballsof 2-
3cmindiameterandcookin 1%brine
for 5-10minutesandcoolthecooked
ballsafterwhichtheyarebatteredand
breaded.Packtheballspreferablyin
thermoformedtraysas suchor after
fryinginhotvegetableoil.Thedemand
for fishballsis pickingupin theinter-
nal marketingsystemand they are
distributedthroughthechainofbaker-
iesin theurbancenters.
2.Souppowder
Fish SOllppowderis a speciality
productcontainingpartiallyhydrolyzed
fishprotein,carbohydrate,fatandsev-
eralotherseasoningsincludingsalt. It
is preparedas follows. Dispersethe
processedfishmeatinaboutISOm!of
waterandblendthematerialinawaring
blender.Addthefricdonion,corian-
der, starch,sugar,pepper,ascorbic
acid, carboxylmethyJcellulose,and
monosodiumglutamatetotheblended
meatandagainblenditlill it bccomes
a thickfincpastc.Powerthewhole
massesin thinlayeronanaluminium
trayanddryit in anartificialdryerat
about70"c. Powderthedriedmass;
addskimmedmilkpowderandpowder
welltogetahomogenouspack.The12-
micronplainpolyesterlaminatedwith
LDPE-HDPEco-extrudedona90-100
micronLD/BA/nylon/BN primcore
multilayerfilmsareuseuaspackaging
materialforsouppowder.
3.Fishcutlet: .
Cook fish mincefor 20 minutes.
Add saltanuturmericto thecooked
meatandmixwell.Frychoppedonions
in oil andthenfry it withchillyand
ginger.Mix withcookedmeat.Aud
smashedpotatoandspicesandmix
well. Shapethemeat,dip in beaten
eggs,androllinbreadpowderandstir.
Thawandfry in oil beforeuse.Al-
though(herewas no exportof fish
cutlet,during1995-2000.thereisgood
domesticmarketfetchingaboutRs.1001
Kg. Oncetheshelflifeof thisproduct
is increased,thereis goodscopefor
marketpenetrationi uomesticmarket.
Tahle-13:Economicsof preparationof valueaddcdproductsfromdifferent
fishes
,Seafood .::-1...:r;"
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The economicsof cutletpreparation
andSOIllCothervalueaddedproducts
assmallscalecottageindustrylevelis
givenin Table-13.
4.Fish finger
Mix themeatwithsufficient(juan..
tityofwafercontaining0.6%sodiumtri
polyphosphatcandI%common"altto
formpastymassof haruconsistency.
Sprendto a thicknessof % cm in an
Aluminumtray.Freezeat-40nCfor2
hoursanuthencutinto8crnx2 !/zcm
x 3/4cm.Packin papercartonsand
keepat -15-to -20nC. Each finger
shouluweighabout15gms.Theunit
valueof fishfingerisaboutRs.135/Kg
in theexportmarket.Enhancementof
fishfingernotonlypromotesourforcx
earningsof marineproductsburalso
providesubstantialemploymentop-
portunities.·5.Fish flakp.s
Homogenizetheprocessedfishmeat
withonelitreofwaterfortenminutes.
Add the cornflower,tapiocastarch,
saltandwater.Thenblendthewhole
massforonehour.Spreadthehomog..
enizedmassuniformlyin aluminium
traysinathinlayerof 2mrnthickness
andcookinsteamfor3-5mls.Cool10
room lemperature.Cut thecooked
materialintodesiredshapesanudry:1101 ,
undersunor in dryer to moisturecon-
tent helow 10%. Pack in sealed
polylhenc hagsor glasshottlesand
storeinacoolanudryplacetill market-
ing.
6. Fillet and fillet blocks
Larsc sizeu conventional ushes
could he filleted,glazed, individually
frozcnandwrappcd.Somcofthescarc
good for skinless filletsalso. In the
caseof smallfilletswhercindividual
freeLingcannotberesorteuto.laminate
blockscanbemadefor furtherprocess-
ingintofishfinger.Gutteuand finlcss
sharkhasunitexportvalucofRs.39.371
Kg during1997-98.Thisitemis mainly
expolled to Republic of Korea. Unit
valueof fish fillet is Rs. 106.94.The
...
,
..
't
,
Items Fish cutlet Fish rolls Fish samosa Fish wafer
(JOOllllmbers) (JOOl/lImbers) ( IOOl/lImber.f) (I Kg)-
A.Costof Production
Rawmaterial 125.00 135.00 75.00 175.00
Otheringredients 90.00 80.00 75.00 50.00
Packagingcharges 65.00 50.00 50.00 50.00
Wagestolabor 25.00 100.00 120.00 100.00
Otherexpenses 5.00 35.00 20.00 25.00
TOlal cost 310.00 400.00 340.00 400.00
n,Rcycnue&Profit(Rs/Kg)
Costof Production 78.00 100.00 85.00 400.00
SellingPrice 100.00 125.00 110.00 500.00
Profit 22.00 25.00 25.00 100.00
r --
Table 14:Price structureof differentfish fillets in domesticand export
markets
Source:J .MPEDA.Cochin.
2.Matsyafed-Jce&Freezingplant.Kochi
demandforfishfilletsin thedomestic
marketis alsoshowinganincreasing
trend.Unitvalueof someof thecom-
monfish filletsbothin domesticand.
exportmarketisgiveninTable-14.
WhilepreparingcompositefilJets,a
numberof smallfilletsareplacedin a
largefilletshapedmouldandthencom-
pressedwith a low-pressureram to
moulditintoasinglefilletpiece.After
freezing,bauering,andbreadingcan
alsobedone.
7. Fish steaks
Largesizedfishescouldbe~;liced
into thinsteaksof uniformthidness
usingapowermeatculler.Thesh:aks
canbeindividuallyfrozenandvacuum
packed.Exportmarketforthisitemisin
USA, Malaysia,Belgium,France,UK
andAustria.Theexportsof fishsteaks
arc in an increasingtrendin recent
years.
8.Rcad)'tosenefishcurl'Y
Fish curry in readyto consume
form,packedin metalcansis avalue-
addedproduct.Thesardine,seerfish,
mackerel,herringetcareusuallyused
for thisproduct.Howevermetalcans
havegotsomedisadvantagesa it can
impartundesirabletastetotheproduct
onstorage.Tinplateusedformaking
cansis to be importedto Indiaand
henceit is noteconomic.Aluminium
containersavailablein Indiaarenot
suitablefor this purposebecauseof
poormechanicalstrengthandhighin-
cidenceofleakagethroughseams.Flex-
iblepouchesnowavailableinthecoun-
tryarcnotheatsealable.Becauseof
someof the disadvantagesfor metal
cansandflexiblepouches,athree-layer
configurationofllexible pouchesbased
on polyester/ aluminium foil/cast
polypropylenehassuccessfullydevel-
oped.Thep,riceof thisitemindomestic
marketis aboutRs. 120/Kg.
9.Minced meat
Mincedme;tis thefishseparatedin
comminutedformfromtheskiJ11'bones,
scalesandfin fromthefish. Minced
meatcanbethebasematerialfor the
preparationof a numberof products
likefishsausage,cake,cutlets,patties,
fish fingers,balls,paste,silrimi tex-
turedproductsetc.This producthas
gotdomesticmarket.Thesellingprice
is Rs. SO/Kg.This is marketedas
"Kheema"locally.Sincethisproductis
versatile,currentlyit hasno export
potential.
IO.Surimiandextrudedproducts
Slirimi is the Japanesetermfor
mechanicallydebonedfish /leshthat
hasbeenwashedwithwatcrandmixed
withcryoproteclantsfor goodfrozcn
shelflife. Washingnotonlyremoves
fat andundesirablemattersuchas
blood,pigmentsandodoriferousub--
stancebutalsoincreasetheconcenlra-
tionof myofibrillarproteins,thecon-
tentofwhichimprovesthegelstrenglh
andelasticityof theproduct. This
propertycanbemadeuseof indevel-
opingavarietyof fabricaledproducts
like shellfishanalogues.Slirimican
alsobeusedformakingkneadedprod-
ucts,kamabokoproduct,imiliationprod-
ucls,sausagesclc.TheslIrimihasgot
Seafood'" t,'
Exportlournal
a unitvalueof Rs.68.32/Kf!.Its unit
. "
valueis showingan increasingtrend
sincc1995.
II. Batteredandbreadedproducts
This is themostimportantclassof
valueaddedproductverymuch rel-
ishcdby theconsumersas a conve-
niencefood. Batteredand brcadcd
productsare includedin the value
addedproductsbecausethcprocessof
coatingwith batterandbreCldnumbs
to increasethebulk of theproductand
therebyto reducethe cost clement.
Batterusuallyconsistsof whealflour
andwaterinproportionsof 1:5.5to1:2.
The rick upof coatingcanbeincreased
citherbyadjustingtheviscosityof the
batteror by repeatedprocessof I:;atter-
ing,andbreading.According to re-
quirementanddemand.seasoningsand
srices canbeaddedto thehalter. The
brcadingusuallybreadcrumbs,raw(Ior
(I mixtureof bothis used.To seltill'"
battertheproducthastobe/lashfri(~(1.
Thenfi-cezetheproductimmcdialdy
and held in frozencondition till it is
takenout for cooking for serving.
Theseproductshavehigh demand
in theexportas well asdomesticmar-
kets.The majorchangeslikely totake
placein batteredandbreadedproducts
during long-termstoragearedesil~ca-
tion,discoloration.developmcntof rall-
cidity etc. The products,particularity
thecoatingsare very delicateand rc-
quire protection against mechanical
protcction to the products.
Thennofonned plastic containersarc
mostsuitablefor packiilgsuchprod-
ucts;
Someof themostpopularbaltered
and breaded value added products
havinggoodmarketpotel1lialrc,hal-
tcrcdandbreadedpeeledshrimp,bat-
tcredandbreadedshrimp,fantailbat-
teredand breadedshrimp, rolilld laiJ
on. batteredand breadedsquid rings,
balteredand breadedstuffed squid.
baltcredand breadedfish fillets, bat-
tcredandbreadedfish fingers,ballercd
---
Item Domesticmarket ExportMarket
(Rs/Kg) (Rs/Kg)
Priacamhus 20 27.27
Snapper 75 58.45
Reefcod 75 52.31
Seerfish 120 63.66
andbreadedfishcutlets,andbattered
and nrcadcdfish patties.Exportof
Im~adcdshrimpduring1996-97fctchcd
anavcragcunilvalueofRs.200/Kg.
12.Fishsauceandfishsalad
Thesearehighvalueconvenience
foodspackedinheatandcatform.Fish
fillet.tunasteaks,cuttlefishtubes,squid
rings,cookedshrimpandbaledclams
aresuitableforthepreparationofsuch
productsandthesaucesusedinclude
lemonbuttersauce,andSpanishto-
matosau.ce.
Themainingredientsusedin fish
saladarecookedfish,saladdressing,
cookedmacaroni,andsmallquantities
ofonion,capsicum,celery,pepperand
limejuice.Freezingpreservestheseprod-
ucts.Sinceit isaheatandeatproduct,
it isdcsirabletopacksuchproductsin
containersthatcanbeheatedinmicro-
wave ovens.Thermoformedplastic
conlainersare consideredto be the
mostsuitableforsuchproducts.There
wasan exportof squidsaladduring
1995-96.ItsunitvaluewasRs.37.14/kg.
Cookedsaladshrimpis anexportitem
fromIndia,whichhasa unitpriceof
Rs.215.63perKg.
13.JQFproducts
This innovationallowedthepro-
cessorto supplythe customerwith
frozenitemsin smallreadyto cook
piecesinsteadof solidblocks,which
hadtobecutor thawedpriortopack-
ingor use.Otherthanthehighinitial
inveslmentcost,it alsoneedsskilled
operationandmaintenancestaff.This
productis suitableandconvenientfor
thegrowingmarketin semiprepared
andreadytoeatproducts.Different
IQF productsavailablein ourcountry
are,I.Shrimp- Whole,peeledand
devcined,cooked,headlesshellon,
Butterfly fantail,2.Lobster- Cooked
lobsters,lobstertails, lobstermeat
squid-rings,tubes,3.Cuttlefish- fil-
lets,4.Clam- boiledclammeat,5.Fish
fillcts- skinlessfillets
IQF productsfetchbetterpricethan
conventionalb ockfrozenmaterialsin
theforcignmarkets.Forproductionof
IQFproductshighqualityrawmatcrials
shouldbe uscdand thc processing
doneunderstricthygieniconditions.
Theproductsaretobepackedinattrac-
tivemoistureproofpackingandstored
at-230C orbelowwithoutfluctuations
in storagetemperature.Thermoform
rayshavenow becomean accepted
packagingcontainerforIQF products.
Major marketfor this itemis USA,
JapanandEuropeanUnion.Theunit
valueof IQF shrimp,Cuttlefishand
SquidareRs. 194.41,Rs.104.04and
Rs.92.78respectively.
14.Acceleratedfreeze-dried(AFD)
products:-
Freezedryinginfishpreservationis
arelativelyrecentdevelopmentin fish
processingand it is becomingvery
popularinspiteofhighcostofproduc-.
tionbecauseof severalotheradvan-
tagesassociatedwith the products.
Theseproductsarepracticallydevoid
of moisture«2%). Theproductsare
very fragileandcan easilyundergo
chemicalreactionswithair,leadingto
oxidation,deteriorationof colour,ab-
sorptionofwateretc.Theyaregener-
allypackedunderaninertgastoex-
cludeairandoxygen.Paper/aluminium
foil/polyethylenelaminatesorrnetallised
polyester/polyethylenelaminated
pouchesarerecommendedfor AFD
plOducts.ThemajormarketsareUSA
andJapan.AFDshrimpfetchesaunit
valueofRs. 1475.03/Kg.AFD Shrimp
powderhasgot a unit valueof Rs.
I755.03/KgandAFD clamRs.1077.:3/
Kg.
15.Fishandshellfishpickles
Fish and shellfishpicklesarc II
valueaddeditem,bulk of which is
conlributedby low valueitemslike
ginger.chilly,aceticacidetc.Fish.cut
to consumablesizesandwashed,is
mixedwith3%saltandkepifor2hours
fordrying.Thesaltedandpartially
driedfishis friedin oil. Removethl~
friedfishfromtheoil. Frytheingredi-
entslikegreenchillies,garlicandgin-
gerin theremainingoil. Whenthese
ingredientsare friedadequately,add
chillypo\vderandturmericpowderand
stirthemixturein low flame.After
removingthemixturefromthestove.
addthcfriedfishandvinegarandmix
thoroughly.To this, addboiledand
cooledwateradequately,thenaddsalt
andsugarandstirthoroughly.After
coolingcompletelyandallowingmatur-
ing for two daysin theclosedcon-
tainer,thepicklescan be packedin
sterilizedglass bottles.Then these
bottleshouldbe sealedairtight. It
shouldbeensuredthata layerof oil
floatsonthesurfaceofthepickle.TIle
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Table-IS: Economicsof preparationof picklesfrom marineproducts
(100bottlesof 250gmunit weight)
Items Fishpickle Prawnpickle Musselpickle
A.Costof production 1875.00(Seerfish) 2400.00 1875.00
Rawmaterial 750.00 560.0U 800.00
Otheringredients 300.00 300.00 300.00
Packagingcharges 500.00 250.00 250.00
Wagestolabor 150.00 60.00 100.00
Olherexpenses
Total cost 3575.00 3570.00 3325.00
B.Revenue&Profit(RslKg)
Costof Production(Rs/Kg) 144.00 144.00 132.00
SellingPrice(Rs/Kg) 180.00 240.00 200.00
Profit(Rs/Kg) 36.00 96.00 68.00 --
, producthasashelflifeof 10-12months.The fishpickleexportsaremainlyto
KuwaitandAustraliandShrimp ickle
toSrilanka,Kuwait,AustraliandUK.
ror comparativeassessment,thecost
of productiona dprofitahilityof pre-
paringpicklefromfish,prawnand
muscle as small scale businessis
workedoutandgivenin table-15.
Newflexiblepackingmatcrialsde-
velopedfor fishpicklesarebascdon
plainp()lyesterlaminatedwithLDPE-
HDPEco-extrudedfilmandco-extruded
nylonsurylynorfilmsof LD-BA-ny-
, lon-BApril11acor.Thesematerialsare
cClinpatiblewith theproduct,canbe
attractivelyfabncatedas standup
packsorpillowpouches.Thcreisalso
high potentialfor theexpansionand
mmketpenctrationoftheseproductsin
theInternalrnarket1l1gsystem.
16. Dry fish pickles
I'ish picklesgenerally have high
contentof liquid gravyandhellccpose
St,mcproblemsinpackaging.Dry fish
pickle with nogravyiseasierfor pack-
aging,transportationanddistribution.
Fishlikeanchoviesaregenerallydried
and marketedwhich howeveroffcr a
very good raw materialfor processing
into drypickle,which is considereda
valuc addedproduct. The packaging
materialhasbeenidentifiedas nylon.
surlyn laminateor LD-BA-nylon-BA
primacyco-extrudedfilm whichoffers
safc.storageof theproduct-lorovera
yearat ambienttemperature,
17. Shark fin rays
Driedsharkfin is atraditionalexport
itemfromIndia.11ismainlyexportedto
Singapore. With the developmentof
incxpensiveandsimpletechnologyfor
extractionof finrays,exportofthisitem
havepickedup in recentyears.Both
fresh and dried nn can he used for
extractingtherays.In thecaseofdried
fins. soakthematcrialfor 2-3daysin
wat..:racidifiedtopH 2.5to5withacetic
:h:idalsoas til hydrolyzethecollagen
in litefinstogelatin.Thesoftenedfins
aretreatedwithhot10%acetica idat
60°Cfor90to120minutesdepending
upontheirsize.Utmostcareshouldbe
takenduringheatingasotherwisethe
yieldlengthandappearanceof therays
will beaffecteddue to over heating.
The skin is thenscrappedoff and
.cleaned in water.The raysarethen
separatedoutmanually. Washoff the
excessaceticaCIdwithwater anddried
inartificialdryerat50-60°C tomoisture
contentof5-8%.Pblyester/polythene
laminatesor nylonbasedco-extruded
films havinggood puncturedresis-
tancearcappropriatefor packingfin
rays. Theexportvalueof Sharkfin rays
isRs. 1275/Kg,Sharkfin 554/Kg and
Shark boneRs. 135.76/Kg.
18.Squid rings
Cleanedsquidtubesarecut in the
fonnof rings,cookedfor I-2minutesin
boiling brine (3%), cooked battered,
breadedandflashdriedfor20seconds.
The export value of Squid rings is
showing an increasingtrend and its
unitvaluehasreachedRs.1I IA5/Kg
during1999-2000.
19.Stuffedsquid
The export value of this item is
showinganincreasingtrendandcur-
rentlyfetchingapriceofRs.84.75/Kg.
Thisispreparedfromsmallsquidtuhes.
Thetubesarefilledwithstuffingmix-
turepreparedusingpotato,friedonion,
spicesandcookedsquidtentacles.
The stuffedsquidis thenbattered
breadedandflash fried.
Qualitycontrolaspectsin sea
foods
Qualityassurancein thedomestic
marketingchannelwillenabletheparal-
lel developmentof theinternalmarket-
ingsystem,whichishighlyessentialto
withstandanymarketcollapseandprice
crashin theexportmarketatanypoint
of time(Sathiadhasetal.2002).~meof D .
the simpleaspectswhichcanbeeasily
takencareof are(i) Fish andshellfish
shouldbepreservedproperlyimmedi-
ately after catch (ii) Ice shouldbe
preparedfrom goodqualitywaterand
used in appropriateproportion (iii)
Handling areaand containersshould
be properly disinfected (iv) Proper
drainageshouldbeprovidedin markets
andlandingcentres(v)Fishshouldbe
protectedfrom flies,rodents,insects,
birdsandanimals(vi)Immediatelyafter
catch,fish shouldbe sortedspecies
wise.Shrimpsshouldbegraded,be-
headed,peeledandde-veinedassoon
aspossible(vii)Thequalitystandards
likefixinglimitsforheavymetalsand
microbiallimitsereshouldbe imposed
(viii) Thebivalvesas far as possible
shouldbedepuratedbeforeshucking
(ix)Sundryingof fishinsandybeach
shouldbestrictlystopped.Whilesalt-
ing,onlygoodqualitysaltshouldbe
used.(x)Qualityoffishsoldindomes-
ticmarketshouldbeassured(xi)Proper
cost effectivepreservationfacilities
shouldbeprovidedatall retailoutlets.
For this,preservationor coldstorage
unitscanbeestablishedon coopera-
tivebasisorbythelocalbodiesextend-
ing the facilitiesby nominalcharges
and(xii) Educatepublicaswellasfisher
folk abouttheneedof seafoodsafety
normsthroughproperex~nsionstrat-
egi~.~:~
[Jii.emarketinganddistributionsys-
temin thefisherysectorof thecountry
is notwellequippedwithqualitymain-
tenancemechanismcomprisingessen-
~ tialmarketinginfrastructureandproper
administrativeprocedures.In thelight
of HACCP regulation9'the Govern-
mentas well as the inoustrialistshas
startedpayingproperattentionto the
quality standardsof the exportprod-
ucts.Howeverqualitymaintenancein
theinternaldistributionsystemof fresh
and processedfish is also essenti~
While promotingvalue-addedprod-
ucts. thereis a needto developfunc-
tional. cost effective and attractive
packagingdistinct with varioustypes
of products. The retail pack mustbe
clear,crispandcheap.The contentsof
Ihe pack shouldbe clearly mentioned
on the pack in an allractive wa..\
Thennoformed trays produced frOl
materiallike PVC or highimpactpoly-
styrenearcsuitablepackagingmaterial
for valueaddedproduct. In thecaseof
microwaveovenableproduct,thepack-
aging materialshould withstandhigh
temperature.It shouldbetransparent.
The IQF and frozen products need
polyethylenebags or ethylenevinyl
acctatecopolymerfilmsasprimarypack
andwaxcoatedchipboardboxorplas-
ticoraluminumlmninatedboxasmaster
carton. When a new productis intro-
ducedthepackageshouldcarry infor-
mations like instructions to prepare
product.caloricvalue.nutritionalinfor-
mation.dietaryplansand healthben-
efit to give confidence to the con-
sumer.
LFacility forqualitycheckingshould
be providedandappropriate.monitor-
ing mechanismshould be evolved to
assure supply of unspoiled quality
products in the domestic marketing
system The salespromotion of pre-
servedandprocessedfish in theinter-
nal marketingsystemshould be en-
couragedby meansof openinga net- for the export of value addedrcady
work of fish stallswith refrigeration to cat products.
fa~iIiti:s:mu~atingthe~10delof retail0,\) D31~cornp~rative~~>n.omicadvan-
milk dlstnbutlOnsyste~:.\ tagc01exportIngcerlamHemsto spe-
0J!h~~eisnosurveillanceby~~dic~1cificcO.UI::I:iesshoul~1be£ul.lyex~lored.
authoritiesonthefoodcommoditiesIn ExportIngIn block frozenlorm In bulk
India unlike the developednations. packshouldbeminimized.The PD and
Similarly thereis no machineryor au- PUD items of shrimp products and
thodtyin India to testthefoodimports diversiriedcephalopodproductsshould
toourcountry.If thereis noregulatory preferablysent to Europeanunion as
systemfor domesticgoods it is not theycommandbeller price there.Ex-
possibleto prescribeany safetystan- portsof cephalopodsshould be made
dardsand enforcequality control for asfaraspossiblein fillet formstoearn
the samegoods if they are imported. maximumcarnings.The consumerprcf-
All thefood itemsirrespectiveof im- ercnce and market advantage was
ports or indigenousproductsshould fully utilized bycountrieslikeChina,
undergo the quality tests before its as it import even our products. re-
distributionandsalesin the domestic process/ and prepare value added
marketingsystem.'The Total Quality productsandearnmaximumbenefit
Management(TQM) approachshould through export"Sj~.. --
beadoptedforallconsumeritemsespe-V-L~romotionofdiversiliedvalueaddeu
dally perishableproductslike fish. . producls nol only accelerate Ollt forcx
Conclusion earningsin exports.hutalsoprovidca
Thestudyindicatedthattheincome multipliereffecton ~mplo>/m~!~J~(~~t
generatedbymarinefish landingsdur- eSI~(~;)IJy'.!!~~_~~~~~Jsccti.QIlL.nn.d
i he year 1999-2000is Rs.10486 w~:n~'::.~Xojk>AI1auditionalexportof
crores t primary market \eveland almostI-Iakh tonnesof value added
Rs. J7861croresat the consumerlevel. products in our marine products could
It is inter stingto notethatmorethan easilycorneraboutRs.1500croresof
half of the income is earnedby the forex earnings and generateregular
exportablevarietiesofcrustaceansand employment0pP0l1unityofabout35.(){JO
cephalopods.The cephalopodsare lisherrolk.EfforlstakenbyGovernmcnt
channeledto theexport marketsub- andnon-governmentalagenciesto 01'-
stantiallyrealizing forex earningsof gani/e fisherwomen into self help
aboutRs.609crarcsduring1999-2000 groupsandinvolvingthemin theprepa-
formingabout64%of thegrossincome ration or value addedproductsand
generatedby thisresource. However marketinghas broughtout cncourag-
althoughthe retail value of shrimps ing results.Henceappropriatelr:-tining
works out to be Rs. 9102 crores.the programmesinthepreparationof loca-
forexearningsgeneratedby this re- tion- orientedresource- specificvalue
sourceis Rs.4481croreswhich is far addedproductshouldbe imparted 10
belowthepotential,as it includesthe womenrolkandlinkedthemwithcredit
aquaculture products also. The andmarketingfaciliti~Thepromotion
targettedfishingof high valuespecies ofconsumerpreferenceofvalueadded
likeshrimpsin ouropenseahasledto productswith outcompromisingqual-
the catchingof enormousquantityof ity standardsandparclleldevelopment
undersizedprawns.The most advis- of internalandexternalmarketingsys-
able and viable alternative to tem would enablethe long term bal-
maximise our forex earnings from anccduevelopmentof Indian seafood
our marineshrimp landingsis going trade.
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